INTRODUCTION
Mushrooms have been exploited in human diet for centuries because of their specific taste and flavour. Nowadays, they attract attention because of their beneficial effects and possible use in the prevention or treatment of diseases [1] . Numerous reports demonstrate beneficial in vivo effects of cultivated and wild edible mushrooms. It has been proven that the polysaccharide extract of Pleurotus pulmonarius delays the progression of hepatocellular carcinoma [2] ; polysaccharide from Pholiota nameko has anti-inflammatory properties in rodents [3] ; Agaricus bisporus inhibits prostate tumor growth in mice [4] ; Pleurotus eryngii, Grifola frondosa, and Hypsizygus marmoreus protect apolipoproteinE deficient mice from development of atherosclerosis [5] . Simultaneously, edible mushrooms are regarded as an important dietary supplement for people interested in calorie restriction, because of the low amount of fat, cholesterol, and calories in their bodies and high concentration of fiber [1, [6] [7] [8] . The therapeutic action of mushrooms is attributed to the presence of bioactive compounds such as vitamins, polysaccharides, and secondary metabolites in their fruiting bodies. Some of them have antioxidant properties which are referred repeatedly to be the key aspect of their observed beneficial effects. Polyphenols and carotenoids, abundant in the fruiting bodies of mushrooms, are antioxidants efficient in biological systems [9] . Polyphenols have been reported to interfere with the initiation and progression of cancer [10, 11] , to act as antiageing [12] , anti-inflammatory [13, 14] , and brain-protective factors [15] and to protect against cardiovascular diseases [16, 17] . Apart from provitamin A properties, carotenoids are known as singlet oxygen quenchers [18, 19] and lipid peroxidation chain breakers [20] . They have been reported to reduce the risk of prostate cancer [21, 22] , digestive tract cancers [23, 24] , and chronic diseases [25] [26] [27] . Herein, we report the chemical compositions and trace element analysis (Fe, Zn, Cu and Mn) of Tricholoma equestre (Fig.1) 
Mushroom Samples
Fifteen mushroom samples were collected in 2014 and 2015 from the Batak mountain by the authors themselves. The Batak mountain is located in western Rhodopes. Its western border is defined by the Chepinska river, the southern border -by Dospatska river and Dospat dam, the eastern border -by Vacha river and the northern border -by the Thracian Plane (GPS41°46'02.6"N 24°08'48.4"E). The regions is industry-free and is characterised with forests, land and low buildings.
Reagents
All chemicals were at least of analytical-reagent grade. Water was de-ionized in a Milli-Q system (Millipore, Bedford, MA, USA) to a resistivity of 18.2 MΩ cm. All plastic and glassware were cleaned by soaking in diluted HNO 3 (1/9, v/v) and were rinsed with distilled water prior to use.
Sample preparation for nutritional analysis
The whole macrofungal samples were used in this study. Fresh samples, after the removal of extraneous material such as mud, bush, soil, plant, etc. by washing with demineralized water, were air-dried in between Whatman's filter papers. Approximately 5 g of each sample was taken immediately for the determination of moisture. Remaining samples were stored in deep-freezer until use. While examining the nutritional composition of mushroom samples, the maturation stage of them was not considered.
Chemical analysis
The following components were determined on airdried material: moisture, by drying in a moisture determination apparatus at 110 ºC until circulation was completed; ash, from the incinerated residue obtained at 550°C after 3 h; crude protein, by the Kjeldahl method with a conversion factor of 6.25; crude fat, gravimetrically determined after Soxhlet extraction with petroleum ether. Total energy values were calculated by multiplying the amounts of protein and carbohydrate by the factor of 4 kcal/g and lipid by the factor of 9 kcal/g. In all tables, data points represent mean of three determinations.
Trace Element analysis
Fresh mushrooms, after removal of external material, were dried in an oven at 105 °C for 24 h after airdried for several days. Dried samples were homogenized, using an agate homogenizer, and stored in pre-cleaned polyethylene bottles until analysis. 1 g of sample was placed in a porcelain crucible and ashed at 450 °C for 20 h; then the ash was dissolved in 1 ml concentrated HNO 3 , evaporated to dryness, heated again at 450 °C for 4 h, treated with 1 ml concentrated H 2 SO 4 , 1 ml HNO 3 and 1 ml H 2 O 2 , and then diluted with double deionized water up to a volume of 10 ml. The blank samples were treated in the same way. For the determination of metal contents, an Varian Spectra AA 220 model Atomic Absorption Spectrometer (AAS) was used. The determination of all metal contents was carried out in an air/acetylene flame. The maximum absorbance was obtained by adjusting the hallow cathode lamps at the operation conditions.
Statistical
SPSS (Statistical Package for Social Science) program for Windows was used for statistical data processing.
EXPERIMENTAL

Chemical Composition
Chemical composition of Tricholoma equestre are presented in Table 1 . Tricholoma equestre showed to be rich in carbohydrates (88.03 g 100 -1 g -1 dw), which were the most abundant macronutrients. Proteins were present at (5.65 g 100 -1 g -1 dw), ash (4.57 g 100 -1 g -1 dw) and fat (1.75 g 100 -1 g -1 dw). Moisture (88.31%) and Energy (390.49 kcal 100 -1 g -1 dw) were also calculated. Despite some similarities in the composition of mushroom samples, it is known that the chemical composition of mushrooms are affected by a number of factors, namely, mushroom strain/type, composition of growth media, time of harvest, management techniques, handling conditions and preparation of the substrates. This situation, they are diversity in antimicrobial activity of mushrooms at different cultivation status of same species. It can change the content and amount of active compounds according to growth media of mushroom. Therefore chemical contents and antimicrobial substances of mushroom species naturally grown in different geographic locations of world must be analyzed and comparison of this analysis is very important [28] . 
RESULTS
In this study, Fe, Zn, Cu and Mn concentrations as micronutrients in dry matter basis of Tricholoma equestre were analyzed ( Table 2) . The micronutrient metal composition of wild edible mushrooms used in this study were investigated [29] [30] [31] [32] . [30] . The Recommended Dietary Allowances (RDA) for adults is 0.90 mg copper/ day [34] . Present concentrations of copper in mushrooms are not considered a health risk [33] . In general, copper contents in mushrooms are higher than those in green plant and vegetables and should be considered as a nutritional source of this element [35] . In this study, Mn contents of Tricholoma equestre were measured in the range of 0.64 -1.06 mg kg -1 d.w. Higher Mn levels of C. cornucopioides, L. volemus, A. mellea, C. cibarius, S. Imbircatus were reported [29] [30] [31] [32] . Whereas higher Mn levels of L. perlatum and L. volemus were found [29, 30] . However, similar Mn levels for L. perlatum and H. Repandum were reported [29] [30] [31] [32] .
